
Gerstenberg Schröder Kombinator 250 SHCW
SCRAPE D SU R FACE H EAT EXCHANG E R

GS Kombinator 250 SHCW 
Benefits:

When pasteurization of margarine and low fat spread emulsions 

on the high pressure side is required, the GS Kombinator 250 

SHCW is your choice. 

The GS Kombinator 250 SHCW consists of one or two heating 

tubes and a double-walled cooling coil for higher cooling 

efficiency. This unit is mainly used for low fat spread emulsion 

containing high amount of protein and stabilizers to avoid fouling 

of the emulsion on the inner surface of the tubes and thereby 

obtain longer and more efficient production time.

This GS Kombinator unit is used for heating margarine and low 

fat spreads emulsions typically from 45°C to 85°C and for the 

subsequent cooling to 40°C.

H EATI NG 

The product is heated by means of saturated steam up to 5 bar 

(g). The tube is surrounded by a condenser and it is installed in a 

solid steel construction and surrounded by a totally closed jacket 

of stainless steel plate filled with environmental friendly insulation 

material. The GS Kombinator 250 SHCW includes all necessary 

temperature regulation equipment.

SCRAPE R ROTOR SYSTE M 

The scraper rotor system inside the heating tubes consists of 

floating scraper manufactured in plastic. The scrapers ensure a 

continuous effective scraping off the product from the cylinder 

wall and thus an efficient heat exchange.

COOLI NG

The double tube coil which is used to cool the emulsion is situated 

above the heating tubes. The tubular coil is positioned in a 

stainless steel casing. The double tube coil is cooled with water on 

the outside as well as on the inside of the tube wall.

MATE R IALS

Product contacting parts are made of stainless steel AISI 304, 

except the double-tube coil which is made of stainless steel AISI 

316.
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* Approximately.

G S KOM B I NATOR 250 S HCW 250S S HCW 250S 2S HCW 250L S HCW 250L 2S HCW

N O M I NAL CAPAC ITY -  MAR GAR I N E W ITH 
80% FAT C O NTE NT [KG / H] 3,100 6,200 4,400 8,800

N O M I NAL CAPAC ITY -  MAR GAR I N E W ITH 
40% FAT C O NTE NT [KG / H] 2,200 4,400 3,100 6,200

N U M B E R O F STEAM SYSTE M S 1 1 1 1

M OTO R S [kW] 5.5 2x5.5 7.5 2x7.5

N U M B E R O F G EAR B OX E S 1 2 1 2

H EATI N G S U R FAC E P E R TU B E [M 2] 1 .05 1.05 1.5 1.5

AN N U LAR S PAC E [M M] 11 11 11 11

STEAM AT 5 BAR [KG / H] 180 360 260 520

MAX.  WO R K I N G TE M P E RATU R E [ °C] 165 165 165 165

MAX.  WO R K I N G P R E S S U R E -  P R O D U CT 
S I D E [BAR] 75/120 75/120 75/120 75/120

H EATI N G TU B E D IAM ETE R / LE N GTH [M M] 250/1,400 250/1,400 250/2,000 250/2,000

P R O D U CT VO LU M E P R.  TU B E [L ] 15 15 20 20

P R O D U CT P I P E I N /O UT [M M] D N50 D N50 D N50 D N50

R OWS O F S C RAP E R S 4 4 4 4

N O M I NAL S C RAP E R R OTO R S P E E D [R P M]* 315 315 315 315

C O O LI N G WATE R AT 18°C [M 2/ H] 6 12 8.5 17

S H I P P I N G W E I G HT TOTAL I N 2 B OX E S 
[KG]* 4 ,300 5,800 5,600 8,700

GS Kombinator 250S 2SHCW

325 1345

2850
1510

2150

500

7
6

0
2

3
5

2
2

5
0

3
8

5
0

+ 4
0

  
3

0
0

+ 4
0

1,345 mm

2,850 mm

325 
mm 500 

mm

23
5 

m
m

2,150 mm

1,510 mm

2,
25

0 
m

m

3,
85

0+
40

 m
m

76
0 

m
m

30
0+

40
 

m
m


